OVER 20 NATIONWIDE CRAFT BREWERS 
3500 yen = 10 beer tickets 

No tickets available at the door. 

Tickets available at the following: 


IN TOKYO: 
Ji-beer House Kurakura Towers 
Bulldog Bois Cereste 
Popeye Inishmore 
=e i meyrts é The Aldgate Ushi-Tora 
Sa La Cachet vivo! 
i. TokyoRealAle.org Ale House Riverside 
_ Asaya Beer House Ken 
Gambrinus COPA Machida 
Trafalgar Jyugatsu-sai 


IN YOKOHAMA & KAWASAKI: 

Irish Bar McCann’s The Green Sheep 
Cheers Thrash Zone 
King Pelican 
REGIONAL: 

Beer In Mugishutei (Sapporo, Hokkaido) 

Four Hearts Cafe (Kofu, Yamanashi) 

Craft Beer Dining eni-blu (Osaka) 
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HITACHINO NEST BEER is a brand of our quality top-fermented 
ales. We started brewing HITACHINO NEST BEER in 1996 with 
a hint of our traditional sake brewing method. Since then, 
we’ve madea name and won numerous awards worldwide. 
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TELO29-298-4580 FAX029-295-4580 http://www.kodawari.cc 
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Above, our recent favorite:“Victory at Sea,” an imperial coffee porter 
with hints of vanilla, produced by Ballast Point, San Diego, USA. 
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At present, the Japan Beer Times is not accepting any unsolicited 
articles. We do, however, welcome your comments and criticisms, 
and may print them in the next edition! 


NO. 1 WINTER 2010 


The “Japan Beer Times’ is a free bilingual (English and 
Japanese) quarterly magazine that seeks to support the 
craft-beer industry in Japan. Written and produced by beer 
enthusiasts for beer enthusiasts as well as new drinkers, 
it is recognized by major brewers and craft-beer bar op- 
erators throughout the country. In addition to distribution 
at the establishments of such supporters, other pick-up 
points include tourist centers, information booths, cultural 
institutes, hotels, and travel offices. 

The contents may include brewery information, relevant 
beer news, beer reviews, educational columns, history, in- 
terviews, travel and more. The Japan Beer Times aims to 
inform, educate and entertain. Through cooperation and 
positive involvement, it is a partner to the growing craft- 
beer community. 
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BEER —> BEER+DINING BAR 


IKEBUKURO TOKYO 
http://vivo-beer.jugem.jp 
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Iwate Kura Beer 


Fine Brewing for Fine Drinkers 


, lehinoseki-shi 


Tamura-cho 5-42 


TEL: 0191-21-1144 
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A Very SPECIAL GREETING: 


ON THE CRAFT OF JI-BEER 


Welcome to the Japan Beer Times’ inaugural issue! Thank 
you for picking us up. And to whom does “us” refer? Craft beer 
lovers—the magazine staff, the advertisers and the employ- 
ees of many of the places this magazine is available. We hope 
you are one, too, or that we can at least help you down the 
path to craft beer appreciation. The Japan Beer Times is for 
aficionados and neophytes alike. 

There are many craft-beer blogs in Japan written in both 
English and Japanese by devoted drinkers. There are also 
a couple of Japanese craft beer books in Japanese (their 
overseas counterparts are abundant). Several magazines in 
Japan have devoted craft-beer columns. We believe we are 
Japan’s first nationwide, regular craft-beer magazine. And 
we’re bilingual to boot! 

We'd like to make an important distinction early on. The 
word jibeeru, which usually refers to craft beer in Japanese, 
might be a little problematic. When broken down, the ji roughly 
denotes “local” or “regional.” Regional beer. This is not inac- 
curate. Craft beers are associated with the region or locality 
in which they are made. But that beers are made on a small 
scale in some locality hardly guarantees quality. Some pro- 
ducers of jibeeru are merely trying to profit from the romantic 
associations the locale’s name may spur in public conscious- 
ness. It would be like saying, hey, Tokyo Tower is famous so 
let’s throw together some Tokyo Tower Ale and sell it to all the 
tourists! The beer just becomes more cheap kitsch being sold. 

This is bad for good jibeeru makers. Consumers make a 
negative connection between taste quality and jibeeru, when 
the opposite is what a good brewer—and this magazine— 
hopes to achieve. Therefore the notion of “craft” informs our 
understanding of jibeeru or microbrew. Good microbrewers 
treat the making of beer as an artisan’s craft, with skill and 
care and pride. We call their product craft beer. 

We approach the making of this magazine with the same 
philosophy. We admit that this first issue is a humble, fledgling 
effort, but even as we prepare it for press, we are establishing 
a wide-range of important relationships in the craft beer indus- 
try for the support of better, more enriching future issues. We 
are already planning content with expanded scope and depth. 
A magazine only about beer would quickly become, well, flat. 
And as we all know, beer compliments many activities and 
social pastimes. Reading is one. Thank you again for reading 
us. Kanpai! 
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BEER FLAKES 


Production facilities create waste. It’s 
a fact of industrial activity. With brewer- 
ies and many food-processing facilities, 
this includes wastewater. Until recently, 
this has been an issue with no satisfying 
solution. Especially for large breweries, 
disposal costs money and in the U.S., for 
example, the law stipulates that breweries 
remove and treat wastewater safely. The 
tab: millions of dollars. 

In an age of increasingly celebrated—and neces- 
sary—green solutions, perhaps the money isn’t the greater 
issue. Thankfully, a biologist in the U.S. is marketing some- 
thing that should make breweries happy and, perhaps, the 
rest of humanity. 

Andrew Logan, founder of Oberon FMR in Idaho Springs, 
Colorado, has developed special microbes that eat food- 
based wastewater. The result, after drying, is fish flakes, 
high in single-cell protein (SCP). Those aren’t for your home 
aquarium but for the aquaculture industry, which is estimated 
at more than $100 billion dollars. As some populations of fish 
move dangerously close to the brink of collapse because of 
human consumption, fish farming has accelerated rapidly. 
And with that comes the demand for fish food. Initially, this 
included fish-meal made from small fish like anchovies, but 
even these populations began dwindling. A high-protein FMR 
(fish meal replacement) was necessary. 

Over ten years ago, Logan and fellow fish researcher 
Seth Terry read about the possibility of using modified bacte- 
ria to create protein. Their graduate school was located very 
close to Coors (Golden Colorado, U.S.), so they began using 
Coors’ wastewater in their early endeavors. Eventually, they 
launched a year-and-a-half pilot program with New Beigium 
Brewery, producers of Fat Tire ale. Says Logan, “We wanted 
a fairly sizable location. Fat Tire, being very forward-thinking 
and environmentally responsible, gave us some space.” Lo- 
gan’s company has now come full circle through a large deal 
with MillerCoors. 

In taking wastewater off the hands of thankful breweries, 
Oberon FMR gets its raw materials for free. Everyone wins. 
Currently, they are looking to build on that success. They will 
be building their first commercial facility through a success- 
ful second round of funding and will use a third to expand 
overseas. They are targeting south and central Asia, as well 
as South America. China accounts for the most aquaculture 
production, and Thailand, the most aquafeed production. But 
demand for their services extends to Australia, Indonesia, 
Vietnam and, yes, Japan. Brewers, environmentalists, aqua- 
culture producers and Logan may be clinking glasses here 
very soon. 


Contact: 

Andy Logan, Oberon FMR, Inc. 
web: www.oberonfmr.com 
mail: andy @oberonfmr.com 
phone: +1 (303) 889-9123 
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Definitions may vary depending on whom you ask, but 
most generally, real ale refers to a type of beer whose sec- 
ondary fermenting activity takes place in its serving container. 
This could include bottle-conditioned ales, but many people 
(certainly purists) stipulate that real ale be cask-conditioned. 
The beer is “real” or “alive” because the yeast is still active and 
conditioning the beer. Furthermore, real ale is served without 
any external carbon dioxide or nitrogen, which is why you see 
hand-pumps for it at the bar. Since malt produces carbon diox- 
ide during fermentation, there will be some naturally occurring 
amounts. However, brewers will often let much of this escape 
before serving. Finally, under the strictest definitions, real ale 
should use “traditional ingredients,” meaning no artificial pre- 
servatives or additives. 

This later restriction reflects the origins of real ale. The 
term itself owes its existence to four British men who were 
vacationing in western England in 1971. They began lament- 
ing the deteriorating quality of beer—a result, they believed, 
of large commercial brewing methods. They consequently 
launched the “Campaign for the Revitalisation of Ale,” renam- 
ing it the Campaign for Real Ale (CAMRA) in 1973. As they 
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were fiercely opposed to the homogenization of British brew- 
ing, their campaign worked to promote small brewers and re- 
lated pubs. With growing membership, the group also worked 
to reform licensing and beer tax laws. Today, CAMRA is the 
largest single-issue (“real ale”) consumer group in England, 
boasting over 100,000 members and 200 local branches. The 
political power of those numbers is respectable. They are 
plenty high enough to ensure that small breweries thrive in 
greater numbers and that craft beer drinkers can enjoy a wider 
range of tastes. 

That real ale taste—and the unique aroma— derives, once 
again, from the beer being “alive.” But that also makes real ale 
fickle. When kept at a proper temperature, it matures and the 
flavor comes out. When stored improperly or kept too long, it 
goes bad. It is therefore truly a craft beer and requires great 
attention and care. That, and appreciative drinkers. They 
shouldn't be hard to find. 

Japan has its own real ale movement! The Real Ale Festi- 
val will hold its 8th event February 14th. For more information, 
see the inside cover 
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Have you ever had a beer with a smoky aroma? Such beer 
goes very well with sausage, smoked salmon and recipes with 
bacon. But how, then, does smoky beer get that aroma? 

The answer is in the kind of malt a brewer uses. Why does 
the brewer use malt that’s been smoked? That’s actually the 
prerogative of the brewer; let’s get down to the process itself. 

When barley or wheat is made to germinate, enzymes are 
created that break down the starches into sugar. If it is al- 
lowed to continue germinating, those sugars are consumed in 
the maturation of the embryo, culminating in a seedling—we 
don’t want that. Therefore, the germination must be halted at 
a certain point. These days germination is halted at an ideal 
point through the use of a special “kiln-drying” process. In the 
old days, however, that technology did not exist and germina- 
tion could only be halted by drying out the malt on a rooftop, 
for example, through the help of the wind and the sun, or by 
utilizing fire. With fire, some mesh was placed in an oven and 
the malt was spread around. The fire was kept going at an 
appropriate distance from below. The germination would stop 
and the result sometimes was... you guessed it: smoked malt. 
So basically, in the old days, brewers could only use wind- 
dried malt and smoked malt. 

Among the more representative beers in this style is the 
“Alaskan Smoked Porter,” made by Alaskan Brewing Com- 
pany in the U.S., or Rauchbier, a traditional smoky beer from 
Bamberg, Germany. In Japan, Fujizakura Kogen Beer in Ya- 
manashi prefecture makes a “Rauch” as well as a seasonal 
“Rauchboch” and “Forest Weizen” (smoky weizen). Mean- 
while, Ise Kadoya Beer in Mie prefecture makes a seasonal 
“Imperial Smoked Porter.” If you are ever in a restaurant or 
pub and spot a smoky beer, definitely try it out with some 
smoky food! 
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by Masaki Megumi 
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DISEATEICRSK TH. BORNE, RARLORR, SLTHHR 
LEAS UE BO TOKADSEORE Shy DUBE BE 
DECERCSNSTEMBLEU! 


Winter is dry, cold and, for someone like me with the chills, 
a rather trying season. I’m not at all a fan of the cold. But that 
doesn’t mean | hate winter—I’m actually a little partial to it. 

| suspect my romance with winter probably has something 
to do with coming in from the cold to a warm home or curling 
up under a futon to warm myself. | also like gazing out the 
window at snow falling. | must admit, | think | like winter when 
| can enjoy it from someplace warm. 

What does winter bring to mind? Sitting around a warm 
nabe pot with friends, eating and carousing into the night—it’s 
a happiness like no other. We drop our favorite vegetables 
and meat into the stew and carry on until late, gossiping be- 
tween bites. Cod and yellowtail alone just don’t cut it for win- 
ter. Give me Chinese cabbage, onions, leeks, sprouts and 
carrots. Some ground chicken will do just fine, thank you. Oh 
yes, and splurge on crabmeat. What do | want to drink with it? 
Beer, if you even have to ask. It’s a necessity, not an option. 

Ah, winter; ah, nabe—sake is great for that, but drinking 
beer in winter is delicious in a way quite different from that of 
summer. It’s not at all like that kick on gulping it down and that 
refreshing feeling that you want in summer. In winter, you want 
to take it slow and really savor the beer. | think it’s a great sea- 
son for drinking. IPA, with its bitter bite of hops, not to mention 
porter, with its characteristic roast malts, seem perfect. Eating 
seasonal vegetables and drinking delicious beer makes all the 
talk with friends that much better. 

Finally, after we’ve eaten everything that went into the 
nabe, there is of course the rice—we make an egg-flavored 
risotto out of it in the nabe. It is, needless to say, divine. Speak 
of true craving, and after finishing, I’m always happy to have 
some slightly sweet dessert. No matter how full | am, dessert 
always goes to another stomach (wink): It’s weird how much 
of it you can still eat. Except that...it’s not dessert that | want. 
A little high-alcohol beer, like some barley wine, will do just 
fine for dessert. Tasting that sweetness and slight bitterness 
while feeling that extra boost of alcohol sends me soaring to 
yet another level of beer bliss. 

No matter how cold it is outside, if | have close friends, 
delicious food and delicious beer, then I’m warm from the top 
of my head to the ends of my toes. And make no mistake: I’m 
as happy as can be. 


CHARCOAL GRILL & BAR GREEN 


SO GREEN 
SO GOOD 


an eco-conscious restaurant in Yokohama 


231-0868 NAKA-KU, ISHIKAWACHO 1-8 
TEL: 045-662-5993 


*£B/Weekdays: 16:00-26:00 
J87/Weekends: 11:30-26:00 
FE(KE : X$2E/Closed Tuesdays 


Khe — Le REC 
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CRAFT ON DRAUGHT: 
70 WORLD BEERS. 
ENOUGH FOR YOU? 


Pub hours: 17:00~23:30, Closed Sun 
Tokyo, Sumida-ku, Ryogoku 2-18-7 
03-3633-2120 


HEBISTIITRE—-ILDERRLTWES 


We are supporters of craft beer. 


WE ARE A GROUP OF BEER LOVERS THAT 
HOSTS EVENTS AND PARTICIPATES IN 
A VARIETY OF BEER-RELATED ACTIVITIES, 
INCLUDING EDUCATIONAL TASTINGS 
AND SUPPORT ENDEAVORS. 


| Good Beer Club” 


me eH 
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NonProfit Organization 
Japan Craft Beer Support 


3S2=-F 78h 


A COMMUNITY GROUP 


NPORA 
FOR BEER LOVERS ng Baote—esmesss 


WWW. japancraftbeersupport.jp 


| WWW. g beerclub. org beercp@m5.gyao.ne.jp 


brew@goodbeercl ub. org 


Mi BREWERY INFO 


The list of Japanese breweries that appears on the follow- 
ing four pages is by no means complete. There are over 200 
microbreweries in Japan. But as we stated in the introduction, 
not all of these breweries are necessarily devoted to produc- 
ing high-quality craft beer. This list has been compiled by a 
panel of craft beer tasters and is subject to change. 

If you believe a brewery should be included on this list, 
please submit their name for consideration. If you are a craft- 
beer brewer or brewery not on this list, please contact us 
as well. If you are interested in improving the quality of your 
product, we can possibly put you in touch with expert tasters 
and highly lauded craft brewers who may be willing to provide 
training and advice. The craft beer industry is about quality 
and support, not just profit. 
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TCDD TEVDIEBDLLY EWS X-A-SCHMESTOX 
—A—ZeROE SMSECKE. SLLHEKOESHME—)LEF 
WULTOT COVARCHRIBME SICSMSE CHEE. Ele, BEE 
DEO TH SNSWE—)VOMBE EIPKOCHEACLES OSHC 
TEE. SPIRE HBO L, RATES AIT SNES R—bU Te 
LES. AMOME—IVICHDSA Ke SISFIMOIER Clk EX, MEO 


it#@ia HOKKAIDO 


AR—-Y7E—)L Okhotsk Beer 

AA-YIE—]IVR) 

7090-0037 4b Srey REI2T 2-2 

Kitami-shi, Yamashita-cho 2-2-2 

TEL: 0157-23-6300 FAX: 0157-23-1121 
http://www.beers.co.jp/ 


ABiwE—)V Daisetsu Ji-beer 

ABH E—)VER) 

7070-0030 f8) | [75 BiH 1-1604B3H10 1 

Asahi-shi, Miyashita-dori 11-1604-1 

TEL: 0166-25-0400 FAX: 0166-25-0401 
http://www ji-beer.com/ 


J—-ATAFIY FE North Island 

(AAT TAPY IVI 

7065-0026 4Liheris eX AL262R FR 1-3-8 

Sapporo-shi, Higashi-ku, Kita 26 Johigashi 

1-3-8 

TEL: 011-752-2550 FAX:011-752-2557 
http://www.2002cb.co.jp/ 


Ado Kaitakushi Beer 

(#) +L ES BBS 

7060-0032 4LIRTS AREAL R4T A 

Sapporo-shi, Chuo-ku, Kita 2, Johigashi 4 

TEL: 011-252-8231 

011-200-8195 
http://www.sapporo-factory.co.jp/ 

beer_museum/ 


\¥E— JL Otaru Beer 

(ATL IMBC —) DEEPA 

7047-0261 /|\48r#2EH3-263-19 

Otaru-shi, Zenibako 3-263-19 

TEL: 0134-61-2277 FAX: 0134-61-2278 
http://www.otarubeer.com/ 


MLEZOROOGAR 


Sa(esitity E—)L Onidensetsu Ji-beer 

(PR DD EWE ABH 

7059-0463 SA ta Ss BT 96-6 

Noboribetsu-shi, Noboribetsu-cho 96-6 

TEL: 0143-80-2110 FAX: 0143-80-2111 
http://www.wakasaimo.com/ 


KBE) Onuma Beer 

(RIF ON\VIAKA 

7041-1354 BEB ARETAIABT 208 

Kameda-gun, Nanae-machi, Ohnuma-cho 

208 

TEL: 0138-67-1611 FAX: 0138-67-1678 
http://www.onumabeer.co.jp/ 


Bm IWATE-KEN 


“7 LY Baeren 

(NT LV SPT 

020-0061 #8fra4bi1-3-31 

Morioka-shi, Kitayama 1-3-31 

TEL: 019-606-0766 FAX: 019-626-0201 
http://www.baerenbier.com/ 


$857] SR E—/L Ginga Kogen Beer 

RAAB RAMANA) MISRE—I) 

7029-5703 708 she BETLRA BiR3-647-1 

Waga-gun, Nishiwaga-cho, Sawauchi 

Kaizawa 3-647-1 

TEL: 0197-85-5321 FAX: 0197-85-5323 
http://www.gingakogenbeer.com/ 


U4 TRE) Iwatekura Beer 

EEO — BS (th) 

+021-0885 —Bars ANBT5-42 

Ichinoseki-shi, Tamura-cho 5-42 

TEL: 0191-21-1144 FAX:0191-21-1143 
http://www.sekinoichi.co.jp/ 


he BL THSLCIEETHET. 


Bie MIYAGI-KEN 


(B75 7b E—JV Sennan Craft Beer 
(A) DN WU 7 77 BU 
7981-1505 BARDS A 7197-4 
Kakuta-shi, Kakuta Aza Nagare 197-4 
TEL: 0224-61-1150 FAX: 0224-61-1159 


ER AKITA-KEN 


FAIRE) Tazawako Beer 

(KR) SUK F014-1192 

(WATS EGR ZR 430 

Senboku-shi, Tazawako Karata Aza Waseda 

430 

TEL: 0187-44-3988 FAX: 0187-44-3983 
http://www.warabi.or.jp/beer/ 


#28)2 FUKUSHIMA-KEN 


HBO <4 BH E— IV Michinoku Fukushima 

Ji-beer 

(A)SRE—)/L T960-2156 

BB edt FHR3-182 

Fukushima-shi, Arai Aza Yokozuka 3-182 

TEL: 024-593-5859 FAX: 024-593-6139 
http://www.f-beer.com/ 


i IBARAKI-KEN 


ESA ALE—IL Hitachino Nest Beer 

ARABS (FB) 

7311-0133 ABET WEE 1257 

Naka-shi, Kounosu 1257 

TEL: 029-298-0105 FAX: 029-295-4580 
http://www.kodawari.cc/ 


442 TIVIU— Ushiku Brewery (Chateau 
Kamiya) 


BBVA (HR) 

7300-1234 A Ta AR3-20-4 

Ushiku-shi, Chuo 3-20-4 

TEL: 029-871-1172 FAX: 029-871-1172 
http://www.ch-kamiya.jp/ 


iA TOCHIGI-KEN 


382A RE) Nasu Kogen Beer 

ARR E—)L(R) 

7325-0001 ABZAERARZABI AS aA 3986 

Nasu-gun, Nasu-cho, Oaza Takahisako 3986 

TEL: 0287-62-8958 FAX: 0287-62-8968 
http://www.nasukohgenbeer.co.jp/ 


FLAKY I—Ib Preston Ale 

(th) RY PEST LA RY L—-IVFIVIU— 
BB 
7329-0611 AIABL=) MAF RMS AR 
421 Yat 7) AHF 

Kawachi-gun Kaminokawa-cho Oaza Naka- 
hara 421 Joyful Honda 2F 

TEL: 0285-55-2259 FAX: 0285-55-2265 


52 GUNMA-KEN 


A+2/ 144 Ozeno Yukidoke 

BEA (PR) 

7374-0065 BEART ERASE 7-13 

Tatebayashi-shi, Nishihon-cho 7-13 

TEL: 0276-72-3711 FAX: 0276-72-3968 
http://www.ryujin.jp/ 


2 SAITAMA-KEN 


TALVEE—)V Kobushi-hana Beer 

(A)HEOL 7348-0011 

P4emR=h7 481725 

Hanyu-shi, Mitagaya 1725 

TEL: 048-565-5267 FAX: 048-565-3318 
http://www.hana-beer.com/ 


SMT BY 1707/9 — Mugizakkoku 

Kobo Microbrewery 

SMRL BY TIO7IVIVU— 

7355-0328 J) [BTA#R1151-1 

Ogawa-cho, Otsuka 1151-1 

TEL: 0493-72-5673 FAX: 0493-72-5673 
http://www.craft-beer.net/ 


COEDO(ALF) 

(RABBI LEA LIU 

7354-0045 AaB = BT _b 2385-10 

lrima-gun, Miyoshi-cho Kamitome 385-10 

TEL: 049-259-7735 FAX: 049-259-9955 
http://www.coedobrewery.com/ 


+R CHIBA-KEN 


OoOE7 Loco Beer 

(#k) FEBS OIE 

7285-0854 th@rh £1193 

Sakura-shi, Kamiza 1193 

TEL: 043-487-6914 FAX: 043-463-0496 
http://www.shimor.com/ 


/\—DIAbk+L—Y Harvest Moon 

()TIAETY 

7279-8529 ATSB 1-4 

Urayasu-shi, Maihama 1-4 

TEL: 047-305-5652 FAX: 047-305-5652 
http://www. ikspiari.co.jp/harvestmoon/ 


Re TOKYO 


BREW) IF) —-1 7 Sumidagawa Brewing 

(FR) BIA IV—-t 7 

7130-8602 FAKE S245 1-23-36 7RYIA 

E))2°3F 

Sumida-ku, Azunabashi 1-23-36 Annex Bldg 

2-3F 

TEL: 03-5608-5086 FAX: 03-5608-7118 
http://www.sumidagawa.jp/ 


Tennoz Ale (T.Y. Harbor Brewery) 
SHEBM 71--97+/\—/\ 
FIVIU— 
7140-0002 Sa) || 5aa)!|2-1-3 
Shinagawa-ku, Higashi-shinagawa 2-1-3 
TEL: 03-5479-4555 FAX: 03-5479-1696 
http://www.tyharborbrewing.co.jp/ 


NIDE BEER 

()=—F 

7154-0016 HHA RikKas4-8-12 $v ERIL 

DIY bakes 1F 

Setagawa-ku, Tsurumaki 4-8-12 Capital Flat 

Tsurumaki 1F 

TEL: 03-3420-1122 FAX: 03-3420-1144 
http://goodbeer.jp/ 


EO Tama no Megumi 

Bi) |G () 

7197-8623 #844 ARE) ||1 Bit 

Fussa-shi, Kumagawa 1 

TEL: 042-553-0100 FAX: 042-553-2017 
http://www.tamajiman.com/ 


RR KANAGAWA-KEN 


#3 C—)L Yokohama Beer 

BRE — LPR) 

7231-0013 tees HK {ES HI6-68-1 

Yokohama-shi, Naka-ku, Sumiyoshi 6-68-1 

TEL: 045-640-0271 FAX: 045-640-0277 
http://www.yokohamabeer.com/ 


iif E—)L Shonan Beer 

RES a () 

7253-0082 357 lle) |17-10-7 

Chigasaki-shi, Kagawa 7-10-7 

TEL: 0467-52-6118 FAX: 0467-52-6119 
http://www.kumazawa.jp/ 


HYIbA—LY Sankt Gallen Brewery 

DUIbA-LU(A) 

7243-0807 E7124 

Atsugi-shi, Kaneda 124 

TEL: 046-224-2317 FAX: 046-224-2317 
http://www.sanktgallenbrewery.com/ 


FERROUS < Tanzawa no Shizuku 

EBAC—IL(AR) 

7243-0004 EARTHZK |2-12-36 

Atsugi-shi, Mizuhiki 2-12-36 

TEL: 046-223-1515 FAX: 046-223-1516 
http://www.atsugi.to/beer/ 


ePHE—I) Sagami Beer 

Bet a) 

7243-0121 BAHOIR769 

Atsugi-shi, Nanasawa 769 

TEL: 046-248-0124 FAX: 046-247-8089 
http://www.koganeishuzou.com/ 


Fat C—)L Hakone Beer 

(#4) RSS FER EC —) VESPA 

7250-0032 /| FAFRTA LSS 245 

Odawara-shi, Kazamatsuri 245 

TEL: 0465-23-7373 FAX: 0465-24-4711 
http://hakone-beer.com/ 


Wa YAMAGATA-KEN 


B+ RB Fujizakura Kogen Mugishu 

BLE (tH) 

7401-0301 BABB ass i] AAAS 

3633-1 

Minami Tsuru-gun, Fujikawaguchiko-cho, 

Funatsu 3633-1 

TEL: 0555-83-2236 FAX: 0555-20-3866 
http://www. fuji-net.co.jp/beer/ 


wim NIIGATA-KEN 


ASA RE —/L Tannai Kogen Beer 

RATS RAB Re—/ lB 

7959-2823 RAATHAAHIRO 70-1 

Tainai-shi, Atsutazaka 670-1 

TEL: 0254-48-2020 FAX: 0254-48-2021 
http://www.tainai.info/ 


ATYL17 EI Swanlake Beer 

(FR) RB AS ROMAIVIU— 
7959-1944 PS Sirs 345-1 
Agano-shi, Kanaya 345-1 

TEL: 0250-63-2000 FAX: 0250-63-1800 


http://www.swanlake.co.jp/ 


IFIe—)b Echigo Beer 

IFAIE—)VR) 

7953-0016 Sivarh PSX tal 2 BH 

Niigata-shi, Nishikan-ku, Matsuyama 2 

Banchi 

TEL: 0256-76-2866 FAX: 0256-72-7441 
http://www.echigo-beer.jp/ 


BABY BAIA VU — Nihonkai Yuhi 

Misaki 

(HES BABY BURT IDIU— 

7940-2501 Reha 7A EF AH 107-225 

Nagaoka-shi, Teradomarinosumi 107-225 

TEL: 0258-75-4966 FAX: 0258-75-4277 
http://www.yuhibeer.com/ 


7\ #8 E—)D Hakkaisan Izumi Beer 

() 7 BLU 7 LURE) 58 

7949-7114 RA R564-1 

Minamionuma-shi, Izumi 564-1 

TEL: 025-775-3939 FAX: 025-775-3739 
http://www.hakkaisan.co.jp/ 


iS SRE—])) Myoko Kogen Beer 

HT YET YY LY () 

7949-2112 WEHHOF aR 

Myoko-shi, Ike no Taira Onsen 

TEL: 0255-86-2600 FAX: 0255-86-5458 
http://alpen-blick.com 


milk TOYAMA-KEN 


AAVTDyYAU— Ohya Brasserie 

(H)AAVADYAY— 

7930-0093 BUT ASB]8-7 EC) 1F 

Toyama-shi, Uchisaiwai-cho 8-7, Marubi 

Bldg 1F 

TEL: 076-442-7787 FAX: 076-442-7787 
http://www.oh-beer.com/ 


jn Johana Beer 

Ibn 5 (A) 

7939-1805 Rabari EF340 

Nanto-shi, Hosono 340 

TEL: 0763-62-2283 FAX: 0763-62-3737 
http://www.jo-beer.com/ 


Bil ISHIKAWA-KEN 


RES C—)) AA B3k26 Okunoto Beer 
Nihonkai Club 

StS BADKA HF Heart & Beer HAE 
SREB 

7927-0605 BZRERRES A] F172 BF O2 BH 
Odori-gun, Noto-cho, Azatatekabe 92 Banchi 
TEL: 0768-72-8181 FAX: 0768-72-8282 
http://www.nihonkai-club.com/ 


ta3#R FUKUI-KEN 


#8048 C—/LDIOS Echizen Fukui Beer 

Dios 

(BOR BHE— LDL 

7910-0016 BHAA BS-8-25 

Fukui-shi, omiya 5-8-25 

TEL: 0776-22-7711 FAX: 0776-24-0237 
http://www.j-brewery.com/ 


RR NAGANO-KEN 


{3iC IV Shinano Beer 

(tk) Bee (BTV IU — 

7389-1303 L7kABMS BHAT SAF LW 

382121-2 

Kamiminochi-gun, Shinano-cho, Oaza Nojiri 

Aza Kamiyamakkuwa 2121-2 

TEL: 026-255-6633 FAX: 026-255-5876 
http://www.valley.ne.jp/~beer470/ 


7 SIRE—IL Shiga Kogen Beer 

(AENAE 

7381-0401 FisH@BLL/ ABI fa 1 163 

Shimotakai-gun, Yamanouchi-cho, Heion 

1163 

TEL: 0269-33-2155 FAX: 0269-33-3136 
http://www.tamamura-honten.co.jp/ 


= )OH! LA! HO BEER (Shinshu) 

(HR) (SYN RD HRS 

7389-0505 SRT 403875-2 

Tomi-shi, Kano 3875-2 

TEL: 0268-64-0006 FAX: 0268-64-0111 
http://www. yurarikan.com/ 


VyaA—*DIV—4 YZ Yo-Ho Brewing (Yona 

Yona) 

(tA) PYAR DIL-4 7 

7385-0009 £2 a/) \AHF1119-1 

Saku-shi, Otai 1119-1 

TEL: 0267-66-1211 FAX: 0267-66-1210 
http://www.yohobrewing.com/ 


MfZ/ C—) Minami-shinshu Beer 

P(E) C—)L(R&) 85> ESBS AT 

7399-4301 LFPABEBS AN4752-31 

Kamiinagun, Miyatamura 4752-31 

TEL: 0265-85-5777 FAX: 0265-85-5630 
http://www.ms-beer.co,jp/ 


AS BKE—IL Kiso Ji-beer 

7RS BREIL (R) 

7399-5302 AS BMA SE E2278 

Kisogun, Minamikiso-cho, Asuma 2278 

TEL: 0264-58-1126 FAX: 0264-58-1234 
http://www.kisojiland.co.jp/ 


Ig GIFU-KEN 


FRE SLUSH Hida Takayama Brewing 
Agriculture Corporation 
ABR LA Reausea 

7506-0808 MELLTBAAANET999 
Takayama-shi, Matsumoto-cho 999 
TEL: 0577-35-0365 FAX:0577-32-7767 


ee E—)l Hakusekikan Beer 
(BA BARE LIU — 

7509-8301 73)! |r #8)115251-1 
Nakatsugawa-shi, Hirukawa 5251-1 
TEL: 0573-46-0015 FAX: 0573-45-3303 
http://www.hakusekikan-beer.jp/ 


RR SHIZUOKA-KEN 


{#133 SRE) Gotenba Kogen Beer 

RGA RE —) (AR) 

7412-0033 ERA Ta BLL 19 

Gotenba-shi, Kamiyama 719 

TEL: 0550-87-5500 FAX: 0550-87-5224 
http://www.gkb.co.jp/ 


N\4 LIVYNTAZ—E—IV Bayern Meister 

Beer 

N\4 LIVYNLAB—E—IV(A) 

7418-0103 BX BmLAW Sim 254-1 

Fujino-shi, Kamiide Aza Kawarabata 1254-1 

TEL: 0544-54-3311 FAX: 0544-54-3312 
http://www.bmbier.com/ 


BRHIRET’ Hansharo Beer 

(**)RBIR 

7410-2113 FEORAH272-1 

Izunokuni-shi, Naka 272-1 

TEL: 055-949-1208 FAX: 055-949-5022 
http://www.kuraya-narusawa.com/ 


A7— FEI Baird Beer 

(A)AP-REAIV-4 YF 

7410-0843 jAS ri RAT9-3 

Numazu-shi, Tatehara-cho 9-3 

TEL: 055-952-6673 FAX: 055-952-6673 
http://www.bairdbeer.com/, 


#718 AICHI-KEN 


L256] Kinshachi Beer 

BAESles e—/L() 

7484-0888 ALARA SS 1-4 

Inuyama-shi, Haguroshinden Aza Takami 1-4 

TEL: 0568-67-0116 FAX: 0568-67-0155 
http://www.kinshachi.jp/ 


=H MIE-KEN 


E7ETHE—)L Mokumoku Ji-beer 
BSPAAAPROBEIEIFOUW IS 
=, 


7518-1392 PR HP aAt3609 

Iga-shi, Nishiyubune 3609 

TEL: 0595-43-0909 FAX: 0595-43-2100 
http://www.moku-moku.com/ 


(PAA ERE Ise Kadoya Beer 

(A) RERABAS 

7516-0017 RAAT HA 6-428 

Ise-shi, Kamihisa 6-428 

TEL: 0596-21-3108 FAX: 0596-21-3109 
http://www. biyagura.jp/ 


MR SHIGA-KEN 


#365B38 C—)) Nagahama Roman Beer 

RBIS C—ILR) 

7526-0056 RiRTSAABT 14-1 

Nagahama-shi, Asahi-cho 14-1 

TEL: 0749-63-4300 FAX: 0749-63-4301 
http://www.romanbeer.com 


Ra KYOTO 


RR aGATAILLG4 Kyoto-fu Shusan Kaido 

REIS (A) 

7601-0251 Rama RER Ab ALE] Ra20 

Kyoto-shi, Ukyo-ku, Keihokushuzan-cho 

Shimodai 20 

TEL: 0771-52-0080 FAX: 0771-52-1150 
http://www.hanedashuzo.co.jp/ 


in 288] BB Kyoto Machiya Beer 

Vy 7 (BR) 

7604-0811 RAPA P REAR LIVES 

BEV173 4D V ESE ace Be 

Kyoto-shi, Nakagyo-ku, Sakaimachi-dori, 

Kameya-cho 173, Kinshi Masamune Horino 

Memorial Museum 

TEL: 075-223-2072 FAX: 075-223-2072 
http://www.kinshimasamune.com/ 


ARB OSAKA 


ARES E—)) Osaka Kuninocho Beer 

Ba (th) 

7569-0814 Sitira & HB3-26-12 

Takatsuki-shi, Tonda-cho 3-26-12 

TEL: 072-696-0003 FAX: 072-693-1533 
http://www.kuninocho,jp/ 


Hi E—) Minoh Beer 

It Vr :74°E7 (8) 

7562-0004 Sms 3-19-11 

Mino-shi, Makiochi 3-19-11 

TEL: 072-725-7234 FAX: 072-725-7235 
http://www.minoh-beer.jp/ 


RR HYOGO-KEN 


AS e—I0 Shirayuki Beer 
1)\ PRES (HR) 


7664-0851 FATA R3-4-15 

Itami-shi, Chuo 3-4-15 

TEL: 072-773-0524 FAX: 072-773-1165 
http://www.konishi.co.jp/ 


BRR TOTTORI-KEN 


AWGE—I Daisen ‘G’Beer 

RRB) 

7689-4108 FA{ABMAS ET FLL 1740-30 

Saihaku-gun, Hoki-cho, Maruyama 1740-30 

TEL: 0859-39-8033 FAX: 0859-39-8034 
http://g-beer.jp/ 


it SHIMANE-KEN 


RSTIE—)L EVASA Matsue Beer Hearn 

BigtC—)L(#) 

690-0876 #71 1 FABT509-1 

Matsue-shi, Kuroda-cho 509-1 

TEL: 0852-55-8355 FAX: 0852-27-7750 
http://www.shimane-beer.co.jp/ 


We E—)L Izumo Ji-beer 
(ALATFY 

7693-0037 WE Tha ATBy 1-2548-1 
Izumo-shi, Nishishin-machi 1-2548-1 
TEL: 0853-20-2811 FAX: 0853-20-2756 
http://www.ekinan.co.jp/ 


Raul OKAYAMA-KEN 


8 C—)L Doppo Beer 

B Pe) 

7703-8258 faLLTa PS) | R184 

Okayama-shi, Nishikawa-cho 184 

TEL: 086-272-5594 FAX: 086-273-9243 
http://www.msb.co.jp/ 


i EIHIME-KEN 


#588 C—) Umenishiki Beer 

Mega LL) ||) 

799-0194 BERS ATS) 1114 

Shikoku Chuo-shi, Kanada-cho, Kanagawa 

14 

TEL: 0896-58-1211 FAX: 0896-58-3171 
http://www.umenishiki.com/ 


j8#%C— Jl Dogo Beer 

KONE (A) 

7790-0848 sata eES SH] 3-23 

Matsuyama-shi, Dogo Kitamachi 3-23 

TEL: 089-924-6616 FAX: 089-924-3707 
http://www.dogobeer.co.jp/ 


me FUKUOKA-KEN 


PAa)EL KOEI Mojiko Retro Beer 
POB)L KOEI) 
7801-0853 4t7LINTH PS) KR BT 6-9 


Kitakyushu-shi, Moji-ku, Higashiminato- 

machi 6-9 

TEL: 093-321-6885 FAX: 093-321-6858 
http://mojibeer.ntf.nejp/ 


A-—7FT7)VIU— Okura Brewery 

(AT IVA—-7 Sa) 

812-0027 Mme ZE F) | |tmB3-2 SU 

INLAY AF IVA—7 348i B1F 

Fukuoka-shi, Hakata-ku, Shimokawabata- 

machi 3-2, Hakata Riverain Hotel Okura BF1 

TEL: 092-262-1172 FAX: 092-262-1427 
http://www.fuk.hotelokura.co.jp/ 


TFIV-VAB— Brewmaster - 

(A)TARTIV—-4 YF AY INI 

7814-0104 aR r sala BAT 1-19-1 

Fukuoka-shi, Jonan-ku, Befu 1-19-1 

TEL: 092-841-6336 FAX: 092-982-3464 
http://www.brewmaster2002.com/ 


S42 KUMAMOTO-KEN 


fae —)L Aso Beer 

(#&) BRR 7 — LOY F 

T 869-1404 PalBREB Ra Pol BRN Alle 55 79-3 

Aso-gun, Minamiaso-mura, Kawacho 5579-3 

TEL: 0967-67-0001 FAX: 0967-67-2798 
http://www.asofarmland.co.jp/ 


BiG MIYAZAKI-KEN 


UOGEE-—IL Hideji Beer 

(IVS 

7882-0077 MERIT {TRREI747-56 

Nobeoka-shi, Mukabaki-machi 747-56 

TEL: 0982-39-0090 FAX: 0982-38-0080 
http://www. hideji-beer.jp/ 


BE KAGOSHIMA-KEN 


SLUT — Shiroyama Brewery 
P.277 (PR) MLLER ALBA TIL 
7890-8586 BEE rita 41-1 
Kagoshima-shi, Shinshoin-cho 41-1 
TEL: 099-224-2211 FAX: 099-226-6534 
http://www.shiroyama-g.co.jp/ 


*p#R OKINAWA-KEN 


AU AigsE Helios Brewery 

AUA ABER) 

7905-0024 4s€rhstH405 

Nago-shi, Kyoda 405 

TEL: 0120-41-3975 FAX: 098-860-5186 
http://www.helios-syuzo.co.jp/ 


Mi BEER BOOKS 


BouHuMIL HRABAL 
RY Sb a vie 
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lS. FFA+ RY SH ROF IID \E BBE Ch BEDFABE 
PRICE CORRE EAB COS. RREDU ED RS FUAZBED 
HILe Lic SHE REEOREICKO THR ORIEE NED Ci 
MEMO. 200 6FICTNEDISUTY—- AVY TIVERICKURE 
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BALE ROSS LT SEDAELDONMEBU THOR TO 
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The Czechs are 
known not only for pro- 
ducing great beer, but 
also great literature. 
The long years of Nazi 
occupation and then 
communist rule did not 
diminish the creative spirit. Perhaps the most widely read and 
translated Czech author is Milan Kundera, whose novel The 
Unbearable Lightness of Being is a world classic. Czech poet 
Jaroslav Seifert won the Nobel Prize for Literature in 1984, 
and several other 20th century writers have gained interna- 
tional recognition, including Josef Skvorecky and Ivan Klima. 
Former Czech president Vaclav Havel, who helped usher the 
downfall of communism, was a popular playwright and essay- 
ist. And, of course, Franz Kafka was from Prague (though he 
wrote in German). Perhaps the Czech Republic’s most be- 
loved author is Bohumil Hrabal (1914 — 1997). We introduce 
him here, not only as a compliment to the Prague brewery 
feature, but also because of his life-long ties to breweries and 
pubs. His legacy was so great, in fact, that Czech president 
Havel and then-U.S. president Bill Clinton met him at his fa- 
vorite pub, the Golden Tiger, in 1994. 

Hrabal grew up in a brewery (Nymburk) and many of his 
novels echo the language of pubs and breweries. He seems 
to have tistened in on the conversations around him, and 
much of the slang, colloquialisms and lewd content of those 
conversations appear in his dialogue. His style is lyrical and 
highly expressive, with characters that are often comical and 
foolish, but sometimes have moments of profound insight. 

His Novel The Little Town Where Time Stood Still takes 
place in a brewery and depicts the lives of its workers and 
their boisterous environment. His most widely known interna- 
tional work, Closely Watched Trains, was made into a film by 
the same name in 1966. Winner of the 1967 Academy Award 
for Best Foreign Film, it details the life of a young train. station 
worker who falls absurdly in love under Nazi occupation. / 
Served the King of England was suppressed by communist 
censors, but gained international appeal and was also made 
into a movie in 2006, by the same director, Jiri Menzel. But 
perhaps my favorite work, the novella Too Loud a Solitude, 
follows the life and thoughts of a garbage worker who, yes, 
likes to drink. This work became available in Japanese trans- 
lation in 2007. It is comic, poetic, thoughtful, heartbreaking 
and ultimately beautiful. It’s a relatively undiscovered gem 
among literature, and makes for a great read with a pint or 
three. 


photo: Marilena Gelsumino (CC) 


WINTER WARMER PORTER 
Ae Ae 


by Jason Koehler 


This well-balanced porter pours with a dense, tan head 
and deliciously dark and creamy body. Various deeply kilned 
malts give this beer its dark hue as well as its subtle chocolate 
and coffee notes. The deceptively higher alcohol is sure to 
keep your toes warm on cool winter nights. Serve in a pint 
glass at 50-55F (10-13C). 


Original Gravity: 1.068 
SRM: 27 
IBUs: 37 


Mini-mash: 


Specialty grains: 

4 oz (115 g) Chocolate malt (ground) 

12 oz (340 g) US 60 Lovibond Crystal Malt (ground) 
2 oz (56g) Rosted Barley (ground) 

4 oz (115 g) Chocolate Wheat malt (ground) 


Dry malt extract: 
4 Ibs (1815 g) Light Dry malt extract 
4 Ibs (1815 g) Amber malt extract 


Heat 1 gallon (3.8 liters) of water to 160F (71C) and add the 
specialty grains. 

Steep at 150F (66C) for 30 minutes. 

Strain grains from the grain water and add water to brew pot. 
Discard specialty grains. 

Add water until total volume is 3.5 gallons (13.25 liters) 

Add Dry Malt extract portion 

Bring to a boil and add .75 oz (21g) Northern Brewer Hops 
(8.5%AA) 

After 30 minutes, add .75 oz (21g) Cascade hops (5.5% AA) 
Boil for 30 more minutes. 

Remove from stove and add water until the total volume is 5 


gallons. 
Cool to 68 F (20C), transfer to fermenter and add one pack of 
Safale-04 or US-05 yeast 


TONIVADENKR-B—-E-IVIETIAICES ERBE CMH 
DET —-S—-CREGRRDRLOS. KOC CSMLEME 
DBF OPA EVES ERIC EDO THY EDDC FAIL— bh 
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BKCG3. 5HAOY (1 3.2 5 UY bY) ICSE CKEMAS. 

RRS TFASMAS. 

MEAL CRE. O. 7 SAVY A(21 9g) O/-PY:FUaI— ay 
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[Safale-04)#€ 7clkUS-05 281A, 


RosEMARY FRIED ALMONDS 
FILE P-—EV PBR — Ja 


These almonds will serve as great au d’oeuvres or as a beer 
snack, and they are quick and easy to make. The light lemony 
taste goes well with Witbeers (Vedett, Hoegaarden, etc). Oth- 
erwise, don’t add the lemon and the rosemary will compliment 
any weizen. 


3 — 4 tbsp. olive oil (approx.) 

2 cups whole, blanched almonds 
2 tbsp. rosemary, finely chopped 
1 tbsp. coarse salt 

one lemon slice 


Heat a large skillet over medium high. Once the skillet is hot, 
heat the olive oil for a minute or two. Add the almonds, rose- 
mary, and salt. Toss until the almonds begin to brown; this will 
take about five to seven minutes. After draining the oil, place 
almonds in a separate bowl. Squeeze on the lemon while 
tossing lightly. 


Serve immediately. They will stay relatively fresh for about a 
week if kept in the refrigerator. 


from Beverly Wang 
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Prague is a centuries-old cradle of culture and civilization. 
It is an historical crossroads of Europe, a growing hub of eco- 
nomic activity following the end of communism, a marvel of 
medieval architecture, a dynamic capital with abundant hu- 
man resources. Prague, my friends, is a beer lover’s paradise. 

Traveling all the way from Japan to Prague to tour the 
breweries is perhaps more than a little decadent and zeitaku 
(extravagant), but such a high concentration of breweries is 
found in few other world cities. And in walking—occasionally 
stumbling—from each to each down the ancient cobblestone 
streets, you can take in a fairly good part of Prague in the 
process. What shame is there in such a tour? : 

I’m sure there is a better way to go about the planning than 
this, but | copied down the addresses of breweries in Prague 
from a brewery guidebook | borrowed from a friend. Online 
searches will often yield more detailed information. Other- 
wise, patrons of bars and breweries tend to be friendly, and 
are good sources of information about where to visit and what 
to drink next. 

At a hotel that | randomly picked on arriving in the city, | 
got the concierge to mark my list of breweries on one of the 
free tourist maps available all over the city. Prague is labyrin- 
thine and unless you have an amazing sense of direction or 
are wont to wander, as | sometimes do, you will need a map. 
Prague is not so big that someone in decent shape can’t tra- 
verse most of the central area on foot, but trams and subways 
are available if needed. The language? Good luck. “Pivovar,” 
the only Czech | know, is the word for “brewery.” But most 
young Czechs in Prague speak decent English. ; 

One of the more traditional and centrally located breweries 
is U Flekt. The famous brewery traces its origins to the end 


of the 15th century and houses several dimly lit beer halls 
that can accommodate a total of 1200 guests. They serve 
one beer, a delicious dark lager that appears on your table 
in a frothy mug as you sit down. Waiters regularly cruise the 
hall with a tray of mugs so just grab their attention when you 
want another. They will try, very persistently, to serve you ab- 
sinthe as well. Although Prague is also known for “jazz and 
absinthe,” my advice: stay away from the rocket fuel. U Fleka 
also had an old man going from table to table playing accor- 
dion for tips—he did a fairly good version of “Sakura” when | 
told him | had come from Japan. A university grad | met at an- 
other bar complained that U Flekt is a holdover from a bygone 
era and that it is more concerned with profiting from tourists 
than making a good beer, but it had a lively atmosphere full of 
laughter and | left like most guests: satisfied. 

Several blocks away lies the slightly more upscale Pivovar- 
sky Dém, which is fairly well known for its eight varieties of 
beer available in an attractive sampler. Pale lager, dark lager, 
weizen, sour cherry beer, coffee beer, banana beer, nettle 
beer plus a monthly special. Honestly, there are more than 
a few gimmick beers here and not all of them were drinkable. 
| was surprised to see a table full of locals drinking down the 
curiously flavored green nettle beer. The food, however, was 
excellent—fish and meat with delicious sauces and flavors 
that complimented their more traditional lagers. And | must 
admit that | have a weakness for coffee brews. They didn’t 
fail with theirs. 

The highlight of the journey was, without a doubt, the Stra- 
hov Monastery brewery perched on a quiet hilltop overlook- 
ing Prague. Several bridges cross the Vitava River from city 
center, providing access to the foot of the hills. Most tourists 


left, Prague from Strahov Monastery; above, Pivovarsky Dum’s sampler; right, staff at U Fleku 
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cross the landmark St. Charles Bridge and make their way up 
to Prague Castle. | chose to stroll through the grassy hillside 
park, taking in the fresh air and marveling at the mist-shroud- 
ed city with its array of ornate rooftops. The ancient streets 
downtown definitely possess Old World charm, but it wasn’t 
until | was above all the buildings that it really struck me | was 
in a gorgeous city of medieval antiquity. Though the beers of 
the previous day were a good siart, | had, in a sense, finally 
arrived. 

Strahov serves both great food and great beer. The former 
ranged from the traditional—pork, chicken and fish dishes— 
to more popular items like pizzas. The beer menu featured 
several selections, though my favorites were a well-balanced, 
slightly bitter amber lager and a dark lager with roasted malt 
and a mild, caramel finish. While there, | had the opportunity 
to meet Martin Matuska, the brewer, and get a tour of the fa- 
cilities thanks to an introduction from Suzuki Shinya, of Yoko- 
hama Brewery, who briefly trained there. He and his staff were 
quite friendly and obviously very proud of their brewery. | was 
surprised by the small size of the operation given its presti- 
gious location and fame. It only makes about 100 kiloliters a 
year, putting it at the small end of microbrewers in Japan. But 
quality, not quantity, is their goal—and that makes for a good 
craft beer. 

The disappointments of the trip, actually, were the large 
commercial breweries. While | admire the efficiency of their 
operations and the consistency of flavor that they manage to 
achieve while producing enough to export around Europe, | 
found the beers somewhat lacking in complexity and the plac- 
es themselves to be a little impersonal in atmosphere. Pilsner 
Urquell may be the king of Czech beers and it deserves a lot 
of credit for popularizing this style well beyond the republic’s 
borders, but it’s available everywhere. Budweiser, too, is ubiq- 
uitous. To give them some credit, it differed dramatically from 
its American counterpart; it was actually good on draft! 

There are of course many breweries scattered around the 
outskirts of Prague and even some buried deep in the run- 
down countryside. | at least visited the Cerna Hora brewery, 
having learned about it in an advertisement on one of the tour- 
ist maps. These remote places, however, can be difficult to get 
to. While car rentals may be easy and affordable, somebody 
has to drive and the roads are winding and confusing. Buses 
are a possibility, too, but | discovered that almost nobody 
speaks anything other than Czech and German in the country- 
side; good luck asking for help if you get lost. Maybe it’s better 
to just stay in the city and use your extra time to visit Prague 
Castle or the old Jewish ghetto. Or recover from a hang-over, 
as | did one day. 

If you can’t make it all the way to Prague, well, be thankful 
that a number of craft breweries in Japan are making excellent 
pilsners. Some notable producers recommended by discrimi- 
nating drinkers include Yokohama, Otaru, Echigo, Tazawako, 
Coedo and August (made at Fukushima Michio brewery for 
the August Beer Company in Tokyo). I’m sure there are more 
out there out. You either already know them, or will just have 
to discover them for yourself. Enjoy! 


Opposite page: below left, Cerna Hora brewery; above left, a pilsner at Strahov. This page: left, 
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Martin Matsuka; right, Czech traditional. 
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BEER HAIKU 


Should you make me choose 


Beer or your endless nagging 


You are going to lose 


FRERLO CLE. BEKO EY 
CDbEMEDCHMONTES, 
CMS BAC 


by Bill Wiswell 
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Here with my craft brew, 
even the scents of outdoors— 
traveling alone 


by Furubayashi Masahiro 


Nobody 
can fake 
quality 


Produced in Iwate Prefecture, 

Ginga Kogen Beer is available 
at retailers across the country. 
For more information, please 

visit our website or take a trip 
to our resort and brewery. 


029-5703 TIS AS PaA SA 
IRA BR3-647-1 

Waga-gun, Nishiwaga-cho, 
Sawauchi Kaizawa 3-647-1 


http://www.gingakogenbeer.com/ @E/Tet: 0197-85-53 
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The Graft Beer Magazine of, Japan 
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The primary objective of the Japan Beer Times is to support 
craft beer, not profit from it. Partners that advertise and/or 
provide logistical support, however, enable its publication. 
It necessarily runs as a responsible business to better ensure 
stability and longevity. We are always looking for 
like-minded partners so please contact us if you are 
interested in advertising. info@japanbeertimes.com 
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BAD BEER IS 
THE ENEMY. 


JUST ASK YOUR DOCTOR, COUNSELOR OR BEST FRIEND. 
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